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R N T 3
OB RBBREEE o mn

Braised Imperial Bird's Nest with Stuffed Crab Shell

YO REAE B E i mor

Stuffed Crab Shell

o8 F B B R AL P @ e

Suckling Pig with Foie Gras and F1 uits

¥ 8 ) Fe 2 s )

"Torched Australian Wagyu with Honeycomb

4 TT ):i"i H]ﬁ] X @ mEwn

Roasted Pork Belly with Black Garlic

% oho2 & R 48 .

Fried Abalone with Curry Sauce

N 3 3 2 g B

Spicy Lobster with Spinach Tofu Curd

B AL AR ARR

Japanese Sea Cucumber with Oat and Millet

i NT.1680-

i nt.1380-

6 NT.1880-

i NT.2080-

m Nt. 880-

/1 NT. 080-

i NT. 680-

i NT. 680-

AL A T EREILE w0 nT.1480-

Lobster and Egg White with Superior French Caviar

% ol )'4'\ &, H&

Wok-fried Mullet Milt with Spring Onions

2k v N e
B = T R E—

Salt Baked Chicken with Garlic

i NT.2280-

= n1.1800-

DA EBRESNARFZE10% All Prices Subject to 10% Service Charge



>
™
)
@)
&
N
@)
'—1




R KD EF s x1.1380-

Marinated L.amb with Cumin Seed

F M N] Fh o K EE ) e ne1280- 1 4 vt680-

Sichuan Poached Chicken in Peppercorn Chili Oil

B A M gest w nt.1180-

Braised Eels Wlth Iapaneqe Leeks

BF %% & & e & BR Gt s nt.1080-

Honey Roasted Eels

A R L # nt.980-

Fried Squid with Shrimp Paste

) ZERFEH/ MR 2. 377 Fe - F Cmon) ) @24 i Nr980-

Tom Yam bty]e/Slchuan Splcy Style  Thick Beef Tongue

ERRN Y o/l NT.880-

Pan-fried Green Chili Pepper with Shrimp Paste

i BE VE F s Nt.800-

Pan-fried Duck Tongues with Chili and Garlic

SRAE B &g w nt.800-

Deep-fried Mullet Gizzards

NEW ]’;Tﬁ( JC)E H d& ﬂ:_ i’%é{ E"]E_. ,{f"l le‘j 5"]_ 85E1NT.680‘

Deep-fried Japanese Oysters with Red Wine Sauce

2R E BRI @ams 5 Nt.600-

Hong Kong Style Sausage and Pork Liver Stuffed Chinese Sausage

LA AR 6 e AR s nt.600-

Pan- hled Shrimp Pancakes with lee Leaves

ZhEENILEE S F st N1.600-

Pan fried Hokkaido Scallop W 1th Trufﬂc

OK ﬁ]:- JiZ o e w Nt.550-

Braised Beef Shank with O.K. Sauce

Bk B ) 4% & w nt.500-

Deep-ried Sillago Sihama

T A BRXE & iR B, s nt.500-

Deep-fried ILancelet

R w nt.500-

Wok-ried Green Beans with Preserved Olive Vegetables

* H+ g% w nt.500-

Pig’s Ear Layer Jelly

# m i s nt500-

Jellyfish with @plmcr Onions

% % ';” %‘ﬁ% i NT260-

FX Pan-fried Bean Curd Skin Rolls with Mushroom

DA EBRESNARFZE10% All Prices Subject to 10% Service Charge






1t /J)i ZLEE | temi NT5500- I qe%r»ﬁuz xt.2800- 1 # ~t950-

Suckling Pig ) EE#R

32| ):}§ ,‘% ¥ i E2 ﬁ“% I - ~nt.3280-1 44 nr1800-
Roasted Pipa Shaped Goose RHEHT K THET)
TRKE LTE | —twing NT.2180- ompesmmne:zwinn

Peking Roast Duck (Popiah or Sesame Flat Bread)
{1 : MR A %S Wi o0 MEGRERIVCOS A WG 5 8R4 BRI s s

PE R AL g 1 w2580 1 e vr1380- 1w N750-

Roasted Goose

2 AUETE | - nt1980- 1 44 nt1080- 1 #1 xt600-

Black Pepper Roasted Duck

IO o S | —# Nt 1200- 1 4% nt.600-
Soy Sauce Poached Chicken

NE é iz ,‘,k% )EH‘ B ,;e]i_ (G K HEAT) 6/ NT. 980-
Roasted Pork Belly 1nd Local Foie Gras
5L %% i 1L @ menn w nt.1450-
BBQ Platter with Suckling Pig
}%"*3}# ﬁr;_f’» w nt1250- H;& ﬂ)a }i"i l’}] w ~t. 600-
BBQ Platter ) masm Crispy R()ast Pork Belly @ BZ5m
F b L wae550- 4B ER wae550-
Honey Roasted Pork @) BERR Marinated Slice Pork Knuckle () tngAzm®

ELTEY
BN K HE 1w nr2480- 1 4w ni1380- 1 Nt 750-

Teochew Marinated Goose

B A K AR mNe1180-

Teochew Marinated Platter

MARHE T E w550 EmAKEER FJF wne950-

Marinated Goose Webs and Wings Marinated Goose and Brined Tofu
WK FE R wwe550- K XE Z/E me380-
Marinated Pig Intestines o M Deep-fried Brined Tofu

PA B ESI0ARFEE 10% All Prices Subject to 10% Service Charge






’F;n’ 7]1 T El 2B (e m nt9800-

Stuﬁed Glutinous Rlce in Chicken with Abalone in Chicken Broth

1t BLZ 9 R g - o nt2180- 1 n1750-

Stewed Fish Maw and Conch in Chlcken Broth

R "‘ 4‘" - 33 ,
NEN )ll "% 15| _\.E_%E%’h 243 ;% int. 1680-

Herbal Giant Grouper Soup with Shaoxing Wine

(BU5E)  (BBAERIE - FEs g1 i)

w2 N T A A B i) i t1600-
Winter Melon Soup with Eight Kinds of Seafood

o JBUR A A EE AL B @memn 1 980-

Pork Tripe with White Pepper Soup

7]"\‘ Hé‘ ¥ & '{? ¥ 4 @,;%. i nT. 880-

Eel Stew with Chinese Herbs

Z). 2= 5
NEW f,% ’,':‘ i ’T’]' ‘f’ ,‘ﬁ“ 9:35;}}3: 7’} i Nt 800-
Softshell Turtle and Sea Cucumber Soup with Maca
o fep G M R e o
w fE 2 e B Bl 2 Z 3 i nt. 800-

Fish Soup with Fish Maw

w B AR BT s BB I 1w 800-

Chicken and 1 Fl%h Maw Soup with Dendloblum

w b, %": E '& £ :‘%]' :% fi: nr. 800-

Japanese Hokkigai Clam and Seafood Consommé

NEW {i} }f\\ OJ\ 7'](;:;’_2\} g 2‘ 5] NT. 700‘

Seafood Pumkin Thick Stew with Millet

\

—

-}}- —\“" D »
T ﬁ'@$ &’ :% i nT. 650-

Fish Soup with Preserved Egg and Cilantro

' ”l,{l’ﬁ;i ﬁi 2 i ~T. 650-

Spicy Sour Sea Cucumber Thick Stew

B\ F A § ol ey w ~t. 550-

Xi-Hu Beef Thick Stew

wo Y B /,*2," ‘? ;)’}{ i i nt. 480-

#% Bamboo Fungus and Mushroom Tofu Thick Stew

Pl EBRESIIARFSEE 10% All Prices Subject to 10% Service Charge
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Steamed Lobster in Chinese Huadiao
Wine with Egg White

o I A 0B AL IR

Baked Iobster with Sea Urchin Sauce

2 B IE LB

Baked Lobster with Black Truffle Sauce

L5 X AL SR

Baked Lobster with Superior Stock

2= 3 g ‘]‘ 3 1
2 XA
Wokfired Lobster with Ginger and Spring Onions

de 3] & b 3B AL

Baked I.obster with Butter and Cheese

AR AL

Wok-ried Lobster with Black Bean Sauce

& JB 38 X 3L W8

Wok-fired Lobster with Crispy Garlic and Chili

R R

Steamed Lobster with Garlic Sauce

X0 & %5 48 ¥

Baked Lobster with XO Sauce

2% 98 B e AR

Deep-fried Rice Puff with Superior
Braised Lobster Soup

b H 2 P 2
iR o i AR AL IR
Poached with Superior Braised
Lobster Soup

I

Seasonal Price

s Nt 300-

Seasonal Price

IR

Seasonal Price

N/ s A

Add on E-Fu Noodles / Udon Noodles

H%%fﬁ + NT.250_

Seasonal Price

I (]

Seasonal Price

IR

Seasonal Price

IR

Seasonal Price

I {5

Seasonal Price

IR

Seasonal Price

IR

Seasonal Price
ife +NT.600-

Seasonal Price

i -~ 800 -

Seasonal Price

DA EEBRESIIRFEE 10% All Prices Subject to 10% Service Charge
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[ive Fish

B RS R

Steamed Live Mouse Grouper

PR =T

Steamed Live Coral Trout

Seasonal Price

= Syl =
AREIK ™
Steamed Live Blackspot Fuskfish

ot it Sy Al

Steamed Live Tiger Grouper

lﬁ\g E?E}i}nﬁ?t (%mupcr NT-22 8 O i

w1z FHERNDIR \J
225 ) ' ' ‘

Wokried with Vegetables

sy BETIE0EREAN

Steamed Fish Head with Mushroom

@

TR S 7% BE

Steamed Fish Head with Garlic

Live
Seafood

3 #h -

Live Abalone

Seasonal Price

Steamed with Glass Noodles and Garlic Sauce

=
M=

Steamed in Hong Kong Style

PREZ

Ste: mmd with Dried Tangerine Peel

502 SR R o -

Live Scallop/ Live ll()lxl\lgal( Jdam s( lel Price

Steamed with Glass Noodles and Garlic Saucg

o
EA3

s

Steamed in Hong Kong Style

2 EAUEYRE



IF?
R

IKF(E 3 &
C I\'ing Crab Seasonal Price e

Tih e 2 e A

Steamed Crab Legs with'{sarlic Sauce
L

=iz ey S

Wok-fricd Crab Body in Singappre Style

EExEN

Steamed Crab Lid with Egg White
=Bnth

=iz =

Poached in Superior Soup

¢ L YE

Deep-fried with Crispy Garlic and Chili

== Ao =17
LB TEE
Steamed in Chinese Huadiao
Wine with Egg White

~

2% pe
é?f&ﬁi B

Short finned Reef-eel Seasonal Price
N -

Rl p=9:7)
Pan-fried and Baked «Soup

3 KIS B

Stewed with Garlie, Roasted Pork and Tofu

225

Grilled

it 5% I

Sea Whelk Seasonal Price
RBER H%3
Boiled with Spicy Chinese Wine Boiled

%R i

Live Geoduck Clam Seasonal Price

SSE +n1.600-

Poached in Superior Soup

=1
Sashimi
HE
Blanched with Oil

BEESHY

Wolk-fried with Hon Shimeji Mushroom

e nt.800-

Poached with Superior Braised Soup

.

» 2> 5{_
& & wn v 5

Live Crab Seasonal Prite

=

=HEE

Baked with Salted Egg Yolk N £

Deep-fried with Crispy Garlic and Chili

it [ I l

E10) .

Wolksfried in Singapore Style

EMiE

Wok-fried with Glass Noodles and XO Sauce

E[‘\

Wok-r lui with Ginger and Spring Onions

:T‘:Te,..s

Steamed with Garlic Sauce

==
B
Steamed in Hong Kong Style

eaasmErEsEis  300-

Steamed Flower Crab and Rice Noodles with Chinese Huadiao
Wine and Chicken Oil

R\ ERCEE

Chill Flower Crab in "T'eochew Style

N= sy =14
BRIGEE

Steamed Flower Crab

B 381 i

Live 'l‘igCl' Prawn Seasonal Price

TRE I e

Steamed with Glass Noodles and Garlic Sauce
=

HEE

Wok-fried with Salted Egg Yolk

BZRl

Pan-fried with Superior Soy Sauce

4 [ I

Deep-fried with Garlic and Chili

HY¥J

Boiled

@ es Sub ject to ‘)/]Serwce Charg
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NEW

NEW

BREMEERARD R

Steamed Glant Mud Crab with Glutinous Rice in Lotus Leaf

- X );g)‘ﬁ ’)e 14__

l\s‘

Wok fried Sea Cucumbel w1th Three Kinds of Green Onions

FRhERERERE

Wok fried Scallop and Prawn with Egg White

R IE AL T8 5 W I

Wok frled Prawn with Sea Cucumber and Egg White

@ JLIE & 88 3E

Wok-ried Eel with Red Beancurd

EREZEL AW ER

Wok-fried Scallop with Zucchini in Truffle Sauce

L AL 42 A% o 38

Wok- frled Prawn and Pineapple in Sweet Sour Sauce

%30 1% it B 8 AR I

Deep-fried Prawn with Honey Walnut and Vegetables

B e ow T2 R B

Scrambled Lg, ys with Scallop, Shump and Tomatoes

B R UK

Wok-ried Prawn with Fruits in Wasabi Sauce

£ /LL%TX()% g )"‘2

Wok-ried Squid and Vegetables in XO Sauce

{i\ i& TT n“ S 7ﬁ })b *EX

Steamed King Prawn w 1th Double Garlic

?‘i A::) g %‘L Rl R 5 R

Pan-fried King Prawn with Soy Sauce

i }'\ i, B

Deep -fried King Prawn Coated with Salted Egg Yolk

# nt.2680-

i NT.1680-

w Nt.880-
# Nt.850-
w1 Nt.850-
w1 nt.800-
w1 NT.650-
# N1.650-
# N1.650-
# N1.650-
w1 nt.500-
t# n1.280-
1 n1.280-

# n1.280-

PAEBARESNNARFFEE 10% All Prices Subject to 10% Service Charge
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Fresh Meat
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NEW % :l‘é':l: %E j] 4— T:f‘y‘ﬁ:’,_ = 2@t il nt.1680-

Diced Filet with Green Onions

A RN Fe F A w ~nt.1380-

Diced Australian Wagyu with Lettuce

e & 5 “121 YE F 21« nt.1350- | 4% ~1.700-

Deep-fried Crispy Chicken P /- A 4

Rk B AMABE DHE w980

Pan-fried American Beef Short Ribs with Dried Tangerine Peel and Lily

7 0 LA 4 Sxmen mint.820-
Pan-fried Diced Beef with Sliced Garlic
& X7 4 2k e 4" ] < xmen Hint.820-

Sliced Beef with Soy Sauce and Enoki Mushroom

)ﬁ" L SRR wnt.820-

Pan frled ched Beef with Black Pepper and Sliced Garlic

41‘1 ’ » 2 ﬁ"—H] £ z@Ern wNT.800-

Stewed Beef Tendon and Daikon in Clear Broth

)ZT;\ ii lﬁ;;; ;* }‘:l’k )5%' *’E 7]‘)):& %% &P EERR wint.750-

Tom Yam Style Grilled Pork Jowl

A 37 W8 #5537 k] HE @mans wNT680-

Steamed Pork with Dried §callop ‘and Dried Shrimp

ﬂ Bl 38 )0 58 P @mews pint.580-

VV ok- f1 ied Pork Jowl with Celery and Yam

+ + 2 =" )¢
FT O 18 2 X R R @ s #nt.580-

Wok-fried Sausage with (“elely/ Snap pea

5 25 R A 1T ] @ menn siNt550-

Wok-fried Beef with Bitter Squash

% B AREE ok oR ] @ menn N5 50-

Wok-fried Pork and Pineapple in Sweet Sour Sauce

7\]::!; 3’5‘ ﬁfi' 7 ?%E] #‘3}3]5 2%/t NT.550-

Pan-fried New Zealand [.amb Chop

.EJ f)’lljﬁ’ﬁ&m\ &% TF ]ﬁ ﬁﬁ’ & s wint.520-

Steamed Hand Chopped Minced Pork with Salty Fish

DA EBEESRNARFZE10% All Prices Subject to 10% Service Charge






TR R KA G e

Chong Qing Sauerkraut Seafood

FR 1B A it 5B LY

Sea Whelk with Spicy Chinese Wine

/‘]’}b ;* 71\ A58 Z;%" 71\ g *‘ sﬂiﬁu Price

Poached Fresh Seafood in Chili Oll

/TIL 55* 71\ A, HEL .ﬁ': £ £@4n B nt.820-

Poached Beef'in Chili Oil

IR B F A e 4500800-

Stewed Beef Tendon and Dalkon in
Spicy Sichuan Sauce

NEW H)& % l’_'ﬂ( 52 ;ﬂi% il NT.650‘

Deep- fried Frog Legs with Crispy Ginger

e R85 B nt600-

Wok-ried Prawn with Chili

FI e ."*# R IR IR 3
Wok-ried Prawn \\\./lth Green Onions in B NT600
Peppercorn Chili Oil

% i R pInt550-

Kung Pao Prawn

N| A 2k 3L BINT.550-

Wok-ried Chicken with Chili

3 fr‘k 2 l—L" 2 )“i. A
it —;:—i?x A2 3§ @ mEw m~t550-
Spicy Minced Pork and Prawn with Tofu

//u ﬁ)& kFH:X *": *’i%‘ P 2ERR 45 nt.500-

Wokfried Pig Jowl w 1th Grccn Chili Pepper

v “l = 53 A @ mewn mint.500-

Wok-tried Sichuan Pork

2 3B P An v A G memm e 500-

Wok-ried Green Beans with Minced Pork

PAEBRFERNARFZE10% All Prices Subject to 10% Service Charge
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F@@Ea

N5 BT S *61544& P2k - @ fi xt.6800-

Braised Chicken with Fresh Abalone and IT_E”_L NT4800—
Fish Maw in Clay Pot

(5827 -+ RAEHSL F P0G wne1780-

Stewed Giant Grouper with Garlic and Roasted Pork in Clay Pot

% E 5 » g K 4¥ wint.1200-
Braised gea Cucumber and F ungus in Clay Pot
WATIEFARE TR #i x1950-

Braised Prawn Roe Sea Cucumber and Duck Webs in Clay Pot

o b g 2N w ~t750-

Stewed Seafood and Zucchini in LLaksa Sauce

Z WA T 4" 5 5 5] Ly T = zasw i Nm650-

Stewed Beef and Eggplant in Clay Pot

XO % *’ .N‘ﬁ T i?x % Bl nt.650-

Stewed Prawn and Glass Noodles with XO Sauce in Clay Pot

o Ao e S # Nt630-
Steamed Free-range Chicken with Chestnut in Clay Pot
2% A ELEGE w1 n1.630-
Steamed Fish Maw and Free-range Chicken in Clay Pot
W et g F I # nt.630-

Stewed Prawn Roe Seafood and Tofu in Clay Pot

% & A BT mawe mNe530-

Braised Pork Ribs with Pumpkin and Taro in Clay Pot

: ‘;@“ % ;fi 7(}}’{: :f- '% m nt.530-

Stewed Sea Cucumber with Eggplant in Clay Pot

1 y%ﬂl% 1 a2 /ﬁ ﬁ - memn  WNt500-

Braised Pork and Tofu with Soy Sauce in Clay Pot

i & 24 8 R 1 xt500-

Diced Chicken and Tofu with Salted Fish in Clay Pot

L opg

P =T






T —

W KREEER G5 F 38 52 ersmssanm vt 18800-

Premium Shark’s Fin and Jinhua Ham in Chlcken Broth

AL E G 3 - mann i/ Nt 15500-
Stuffed Shark’s Fih in Chicken and Pig Tripe in Chicken Broth
| 1 3 > M >l I
"Il W g0 & AT /i\f']s%ééli ﬁ }]\] se7i/bl NT. 8800-
Stewed Abalone and Jinhua Ham in Chicken Broth with Shark’s Fin
18 (HEHRARIOF ~ FIALHFBHE B ems ~ Biekhs))
(%1 h it }P\ BT R # ermi/sl vt 8800-
. Stewed Sharks F in and Fish Maw in Chicken Broth
l;' et

b
ki } *i_ \ h}‘ 48 R P vk AR 2-3A/ NT.6800-

.IJ' Stewed Premlium Shark’s Fin

5 :.“ 2t H}\ig Jﬂ g 4¥§1\1 i/ Nt 4800-

|
i[ Stewed Fish Maw and Conch in Chlcken Broth with Sharks Fin

‘ ‘ rg’ o g"i (%)%kkiﬂii | \ | J’*ﬁ/ﬂ n1. 3880-

(i‘“ﬁalﬁ Elm*'iﬁ S B A - ‘ﬁﬁkﬁ?‘ﬂfl) ]
tuffed Shargﬁ nin Ithenﬁnd .Prg Tmpe 1nLChlcken Broth

1=|

rﬁ%‘a@ awg_\;\ o 1 2380-

|3 '.’-'{F; (PRI AT < B @"‘Eﬁ?"%)
Stewed Shark’s Fin and Austrahdq L0b§ter’
 GEtRATRET) O R -: ’1 Tt ‘1,.

'-|

41y )'\:}s;k ;\ fi: f;ﬁ/m ~t.2550-

F

Stewed Shark’s F1n VAR

guft it
53 %*a‘éd%%%i{f , !wm v 1880-

Shark’s Fin with Cr:

gahnm E_WuNT1880-

Stewed Shark’s Fin w1th Crab Yolk L

g g §\ i it nt. 1580-

Stewed Premlum Shark’s Fin with Crab Yolk

L) 2 S 3 eow Nt 1580-

Stewed Abalone and Shark’s Fin

\ S5osd - L

N
P

e >N~
N\~
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Bird’s Nest

it 2E  EALEYRE



wAE 2 T 45 & tn/eem nt.2380-

Stewed Bird’s \Icst Wlth DI’ICd gcallop

NEW é grg 'E‘ Jak 9@& 2€ J:P;\ L/ /25 NT.2380—

Stewed Bird’s Nest and Fish Maw with Gold

% w "‘ §_ tr/ieom NT.1780-

40"\ / nrv\ =2

Seafood and Bird’s Ne@t Th]Ck Stew

NEW

Froh i 2 B R /seem ~nt.1780-

Stewed Bird’s Nest in Chicken Broth

% g k‘% B ‘.'?J% wi/eem Nt 1780-

Stewed Bnd s Nest with Crab Yolk

Hix 5 R AL LR M wveesw /s nt1780-
Sweet Stewed Bir d s Nest

it/ Bt

Almond Milk / Coconut Milk

DA EBEESRNARFZE10% All Prices Subject to 10% Service Charge
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18A %K & N AL in e ¥ fi

=

Fish Maw Braised in Scallop and Oyster Sauce
(18 Fish Maw Per Kg)

TA % LR 23 Ak 3o 88 'L wmnwemin i
nt. 19800-

Yellow Croaker Maw with Goose Web Stew

238 & IF 2% 86, i xman
South African Abalone (2 Abalones Per Kg)
338 # I ¥ 84,

South African Abalone (3 Abalones Per Kg)
A3 & 4 2 0 f
South African Abalone (4 Abalones Per Kg)

L n a2, J
G3E & Ik # fa fo $E &
South African Abalone (6 Abalones Per Kg)

= bz 2 L L
H A1838 & & 48 i< .

Japan Superior Braised Abalone in Scallop and Oyster Sauce
(18 Abalones Per Kg)

H A2538 & & 43 o ff,

Japan Superior Braised Abalone in Scallop and Oyster Sauce
(25 Abalones Per Kg)

B A1038 & 48 fo 48 4 f

Japan Braised Abalone in Scallop and Oyster Sauce
(10 Abalones Per Kg)

1898 & & 4 jw i da 48 ¥ )

South African Superior Abalone Braised in Scallop and Oyster Sauce
(18 Abalones Per Kg) with Goose Web Stew

2838w & 4B icfa i ¥ §

South African Superior Abalone Braised in Scallop and Oyster Sauce
(28 Abalones Per Kg) with Goose Web Stew)

333 & T AR gL BT fi

South African Superior Abalone Braised in Scallop and Oyster Sauce
(33 Abalones Per Kg) and Goose Web Stew)

FUIEIT Y. .

Japan Kanto Sea Cucumber with Abalone with Goose Web Stew

¥ 2 &8 & 4o it

Braised Fresh Abalone with Fish Maw Stew

)g-. 2 ’)s 'L)‘
¥y 2 &, @ Ja g R

Braised Fresh Abalone with Sea Cucumber Stew

=F

=F

=F

=i

=

=

nt.6800-

nr.4280-

~t. 14800-

~t. 9800-
~nt.4580-

t. 9800-

nt. 4280-

nt. 6680-

t. 3680-

. 1780-

~t. 1480-

nt. 1880-
~t. 1480-

~t. 1480-

ok 2 @it ot i 1. 880-

Braised Abalone Stew

DA EBIEESNARFEZE10% All Prices Subject to 10% Service Charge
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% 5| ;}';i— i{)\% a2 }g‘ il nt.720-

V4
Braised Tofu with Crab Meat and Sea Cucumber

BN RN i nt700-

Poached Chinese Kale with Dried Prawn

¥R 7]53’ i?iﬁ’: }% 2 /,ﬁg’ i nt.630-

Braised Tofu with Prawn and Prawn Roe

2 B & o R AN B nt600-

Simmer Zucchini with Celery and Conpoy

tEESGSRAETE R A #N600-

Wok-fried Asparagus with Tricholoma, Fungus and Lily Root

B3 9. W, B A A A i nt600-

Boiled Zucchini with Dried Prawn and Salty Egg Yolk

;i] 5’% 4}% 37}7}'\ 5? ‘a 1 nt600-

Shark’s Fin Soup with Chinese Cabbage

SN # nt.580-

Braised Crab Meat with Brocceoli

43R & ) R VR A @ mane i nr480-

Simmer Loofah with Minced Pork and Preserved Duck’s Eggs

;g_ *i ::g_._ ay‘k _zlt_ﬁ ;ﬁ 4}?‘{ i nt.500-

Stewed Vegetables with Dried Scallop

TRk A 51 1480-

Steamed Tofu with Shrimp Paste

,%_ i{ ):aé} e v i nt450-

Boiled Vegetables with Curry Sauce

#F XD B g 5 nt400-

Seasonal Vegetables

’;5? /i'\ 2 )‘E{ # nt.350-

Fried Tofu with Salty Egg Yolk

PAEBIEERN0ARFZE10% All Prices Subject to 10% Service Charge
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EYetaAxyli

Wok-ried Chinese Yam with Fresh Lily and Celery

HERDBEZTE ARG

Poached Vegetables with Chestnut and Ginkgo in
Congee Broth

KEBEL E B

Mixed Vegetables and Cashew Nuts

B &R LA F

Boiled Tomato with Macadamia Nuts

20t d SL AL B

Braised Vegetables with Red Beancurd

TR 2k *
o i 2w F B F

Braised Vegetables with Eggplant and Mushroom

KB AL T ' A

Honey Walnuts with Snap Peas and Lily Root

W oy R 5 55
Fima g

Stewed Tofu with Vegetables

o g A=

Mushroom Tofu Stew

A &

Wok-fried Celery and Lotus Roots Slices

R R R

Bamboo Fungus with Mixed Vegetables

%’ 3'?5571'\13'?—1 —':-’?

Steamed Vegetables Dumpling

il nt450-

wnt420-

wint420-
wint.420-
wint420-
wint420-

wnt420-

w Nt 400-
mnt400-
wnt400-

m nt400-

65/ NT. 300~

DA EBRESNARFZE10% All Prices Subject to 10% Service Charge
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Rice
and
Noodles




NEW

NEW

fie, & H}\«TL’ BR

Stewed Rlce Wlth Abalone Fish Maw

o0, @ FE A 3 AR

Nt 1380-

BINT.800-

Stir-fried Rice with Abalone and ched Chicken in Abalone Sauce

& & 5k E B PR 48 @aenn

Stewed E-IFFu Noodles with Eggplant and Scallop

Ko g 68 017 4a

Stewed E- F u Noodles with Seafood and Egg White

SHEERT AR

Stlr fried Rice with Dried gcallop and Sea Cucumber

Foh 2R Y xie

Stlr fried Egg Noodlcs with Prawn in Superior Soy Sauce

XO% 7}‘\7]{4 H 45 6% W KD PR E wmis

Stir-fried Rice with Diced Beef and Prawn in XO Sauce

BAE Y P 4E

Stewed E-Fu Noodles with Dried Scallop and Mushrooms

0 87

Stlr fr 1cd Rice with Seafood

3E T’ ',’ 4"%‘\

Dccp frlcd N oodlcs with Seafood

% ko 1993 e

Deep-fried Noodles with Beef

ww, B, 2 £ %) iR

Stir-fried Rice with Salted Fish and Chicken

AAs BN F e RIER

Stir-fried Brown Rice with Crab Meat and Egg VV hite

v 1| & BiE X ER

Stir-fried Rice with Seafood in Sichuan ( hili Sauce

2 0t B K 3 de

Stir-fried Prawn Noodles with Ginger and Green Onions

IS AR R AL < =men i x11880-

Rice Noodles Soup with Marbled Beef

o i) i B R ER

Laksa Rice Noodles Soup with Seafood

& gR

Rice

# nt.1500-

LI EBSHES

DOBRF5E10% All Prices Subject to 10% Service Charge

#NT.680-
#NT.680-
#nT.650-
#int.500-
#int.500-
#int.500-
wint450-
wint450-
wint450-
wint450-
wnt450-
wint450-
wint450-
#int.350-
fint.380-

nt40-



Clay Pot
Rice

B 3C Tk B 13 AR L)




NEW By g 2 g3 ﬁ H 1< e /‘

w36 BB 2 FRUBT TE AT AR @ mewn
Clay Pot Rice with Fish Maw,
Dried Shrimp and Cantonese Sausage

M@Esi) Nt 980-

i68fi) Nt 1380-

K (8~10ii) NT. 1880-
B 2R R T T AR @ e

Clay Pot Rice with Cantonese Sausage

I (3~5fii) NT. 45 0-
th6-sfi)  NT.650-
K (8~10f)) NT. 85 0-

T B 3 P B AR @ mane

Clay Pot Rice with Pork Ribs and Cantonese Sausage
sty Nt450-
st NT.650-
x(s-10f1)  ~N1.850-

it i+ SR

Clay Pot Rice with Mushroom and Chicken
Aestn  ~nt450-
s Nt650-
X @10f)  ~t.850-

B Bl B P i AR @ menn

Clay Pot Rice with Minced Pork and Salted Fish
Masi) Nt 400-

ti6-s)  NT.600-
K (8~10fi) NT. 800-

PAEBIEESNARFEZE 10% All Prices Subject to 10% Service Charge
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B&fL Y & @ mmwn

Steamed Baby Abalone Dumplino

2B E R

Truffle Dumpling

-1 # :’%E B @ mERm

Soup with Shark’s Fin Dumpling

4155 W R 2 @ mawn

Steamed Shrimp Dumpling

ga, T ELN

Braised Chicken Feet in Abalone Sauce

ﬁﬁ@&%cmm

Deep-fried Bean Curd Sheet Roll with Shrimp Paste

X0 & it 8 &) 44 @ uenn

& ~1t.328-

—m ~nT.288-

—& ~nt.218-
=& ~t.218-
w ~t.198-
=& ~t.198-

m ~t 188-

Deep-fried Turnip Cake with c}upreme XO Chili Sauce

g N B, @ mann

Soup Filled Steamed Dumpling/Xiao [.ong Bao

ERERS - s

Steamed Minced Pork and Roe Dumpling

2 45 0E B 5 ®mann

Shredded Chicken Spring Rolls

iéﬁ):’ﬁ %f_ ﬁ] & =Ewm

Deep-fried Taro Dumpling

2 B shak b

l Deep-fried Radish Pastry

S I ey, 7K B @ me
Deep -fried gtuffed Meat Dumpling

AR B - L

Cantonese gtvle Turmp Cakc

LBEERE

Pan-fried Vegetable Bun

A4 8t

Wooden Bucket Soybean Pudding

;lal: a5 %j)\

A AA

Bird’s Ncst Egg Tarts

2 HE YA

Steamed Egg Yolk Custard Bun

ms Nt 178-
=m ~t.178-
=% ~rt158-
=& ~t.158-
=& ~t.158-
=m ~t.158-
= ~t158-
= ~t.158-
6-sfii NT. 500-

—& N1.228-

=& ~Nt.158-

DA EERERNARFEE10% All Prices Subject to 10% Service Charge






Fi 5h 7R AL BB M tee.sw ks vt 1780-

Sweet Stewed Bnd s Nest
A~/
Almond Milk / Coconut Milk

29 ud i B

Stewed White Tremella with Jujube and Milk

bb¥ & £

Steamed Honeycomb Cake

i a i

Rabbit shaped Cotton Candy

» LY e ) YALIE| ! el
% ;'!Fa]’ 2 /)";}TL‘ **H 25(1(?”1“.@@111\2113 10

Black Sesame Paste with Tangyuan

R H

-Mango Sago Pomelo

HERRT

Mango Pudding

/ﬁ‘»ﬁ AN

Almond Mllk in Egg White

Cleme Brulee

Nt 148-

=

=mnt.158-

mi Nt 148-

a/t nt.148-

i Nt 148-

i Nt 148-

s/t Nt 148-

w nt.148-

PAE{BIEESNARFEE 10% All Prices Subject to 10% Service Charge



2015 SEEINI B =EHE nt4800-
£ 2015 Pauillac de latour
' &  #&| 54.6% Cabernet Sauvignon ~ 38.9% Merlot ~ Petit Verdot ErEEE113%
BBl EAEE  #ED C AE  RENHEEREK » FMEFERFHNERE « METRNEE - T ERRY
HISERL o EEERERIAN - EEER > ERUFEMNZENEEEIEM -

20156 S E KT _ EALEE A ~nt.3050-

m .
- 2011 Pastourelle de Clerc Milon EEEE] 13.5%
L-"‘_“ 5 #& | 50% Cabernet Sauvignon ~ 36% Merlot ~ 11% Cabernet Franc ~ 2% Petit Verdot ~ 1% Carménére

BB REBERALEE » MERGER  HE I BiE  SNERSRNNERER @ BEMNEE -
ORERRE « EBRESISR

0% SKEIEM RERELE AR —HREfDE ~t3300-
: 2018 Domaine Des Croix Beaune 1er Cru
@ %] 100% Pinot Noir BEEEE113%
BNE] ABKEER » ARKEH > BBESE » NMERTEFENEEE  MRNTERER »
BREERNOK > BRSERBETES -

2‘”;*‘9 FEIHIRHE BRI FEAE SURF AHEERATE ~1t2900-
! 2019 Domaine Laurent P&F Monthelie Sous Roches
& #|] 100% Pinot Noir EREE114%
BN 42| BRAAIEEEM REETEA AR » ADERREEHEL - A8 - I RIS A
RARBKEER > FTimaIHVELE N BRIEM o

s EER REFIZEREEE TLEE NERDE «2800-
=~ 2019 Aurelien Verdet Nuits-Saint-Georges 1er Cru Les Marconnets
& &l 100% Pinot Noir BrERE113.5%
BB | BAIENE « ISSAEKRRE > BEEIFFELRAAMES - BEEEESMENER » EEPE - B -

~ v —_—— N, = - = =
20205 KEITHIRM RS =SEAE KERILE nt.2100-
2020 Domaine Jean Marc Pillot Bourgogne Rouge
= & | 100% Pinot Noir EEREN13%
BN REERTAEYR > MEERS - BRENESHNKE > FHRTE - hAREMEEF R -
BERM4BZT > BRKAS AR o

et s EIFSIRM FSSTBEIRHEAL KA NAHRADE  n2700-

. 2020 Mark Haisma Volnay La Cave
— | & & 100% Pinot Noir BERE12.5%
BN BEERE > EESERBEN - TEMERBRE » EERIE > B—RETMITEREENRALE > FETHE -
Tose = 4k SLEyTY
Sy s AR 700mINT.195()-

‘ CLOUDY BAY Pinot Noir
BRI RERNAS > IRIERERRCRENFATER  EKA% - B EABRRNES = - #
B REAFHEEHNRE -

et SEETRM WIS R E AR x13300-

“é"' 2017 Domaine Leflaive Macon Verze
T iR RSENEERS > EHUE  MIHESEMENEE o el 13%

ST AEIMR SRR CRINEREE . 2900-

2019 Claire Naudin Bourgogne Hauts-Cote De Nuits “Clematis Vitalba”
& %] 100% Chardonnay BEaeE112.5%
HRNE| BHEREHERAZEEEFMAVIER o 100%FEEE » AUBHRL « BHMNES « REMNOR ©

ST~ WEk I B Y BB P 3R
' EE L EREIEERT 700mNT.] 55()-
L_ ~ | CLOUDY BAY Sauvignon Blanc
HIRNE] ERERNTIRE  BBHA « TWEHALERMNGS - S BHRE « S ARBORRRE
BEH bk AR - ERAER 5 - BERHEENEBREY o

DA EBRESIIARFEE 10% All Prices Subject to 10% Service Charge



oI HEERSK S BCHESR 7K

BHREEFXOTFEQmF 700mNT.6900-
Hennessy XO

B EsFVSOPTElR i 700miNT. 1950-
Hennessy V.S.0.P

¥ EIREERR 1000m NT.6900-
Johnnie Walker 35y Blue Label Blended Scotch Whisky

Exi=ig215 700mNT.3 7 80-
Royal Salute 21y Old Whisky

EXRiEE21E FE 28 700m NT.3580-
Royal Salute 21Y Blerder Grain Scotch Whisky

R mEFEH125F 700m NT. 280()-
Macallan 12 Year Old Double Cask

=2 FE—EFRE T 700mINT. 23(00-

Mortlach 12 Years Old Single Malt Scotch Whisky

700mINT. 1550-

Naked Malt Extra Matured In First Fill Sherry Cask Blended Scotch Whisky

FISE 12O E—RREREE LS
The Singleton Of Glen Ord 12y Old Whisky
S

Glenfiddich 12y Single Malt Scotch Whisky

BREeR s60m NT. 160-
Heineken Beer
i T 600ml NT.15 0-

Gold Medal Taiwan Beer

St #Nt90- 2int220-

Black Sour Plum Juice Syrup
LT/ SERE T wyvrl150- %~xr380-

Watermelon Juice/kiwi Juice

KERIERK 2000m NT.130-

Aqua Formosa Water

EHEEERK 1000mNT. 130-

Evian Mineral Water

EhE S RIBIERK 1000mNT. 160-
S.Pellegrino

700mNT. 1600-
700mNT. 1380-

BSiEEHE 600m NT. 150-
Taiwan Beer

HIRH18K s0om NT.150-
Taiwan Draft Beer (18 Days)

KFERBERK 1500m N 130-
Water Me

O 44 330ml NT.O5 -
Cola

FE 330ml NT.O5 -

Sprite

DA B ESNIARFEE 10% All Prices Subject to 10% Service Charge
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